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ABSTRACT: 

PROBLEM TO BE SOLVED: To provide a jug of a coffee maker capable 

of 

preventing coffee liquid dripping from the opening of the jug from 
dripping 

down and scattering over a float lid and remaining on the float lid, 
the float 

lid is stored inside the jug for preventing the oxidization of the 
coffee 

liquid in the jug. 

SOLUTION: The jug of a coffee maker comprises a main body 10 of 
the jug, a 

lid 13 of the jug, and a float lid 24 stored inside the jug main body 
10 for 

preventing the oxidization. An opening 16 formed on the lid 13 is 

located 

under an extraction port 17 of a basket 4 to receive coffee liquid in 
the jug. 
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In the jug, the upper end of a guide cylinder 21 surrounding the 
opening 16 is 

attached to the lower surface of the lid 13, with the lower end of 
the guide 

cylinder 21 opening inside of the jug main body 10, and the float lid 

24 is 

engaged with the guide cylinder 21 movably in the vertical direction. 
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* NOTICES * 

J]^ and INPIT are not responsible for any 
damages caused by the use of this translation. 

i 

IThis document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to JAGU of an electric coffee percolator. 

[0002] 

[Description of the Prior Art] JAGU which receives the coffee liquid with which the basket for the extract of an 
electric coffee percolator was extracted caudad is laid. In order that the coffee liquid stored in this JAGU may 
prevent touching air and oxidizing, floating in the interior of JAGU, containing a lid, slushing coffee liquid 
caudad from the hole prepared in that float lid, always floating, and making it a lid float on the oil level of coffee 
liquid is known from the former (for example, refer to JP,6-335427,A). 

[0003] In above-mentioned conventional JAGU, the hole for slushing coffee liquid caudad is prepared, and the 
coffee liquid which fell on the float lid rebounds, flows into a lower part from an above-mentioned hole and an 
above-mentioned periphery edge, and collects in JAGU. 
[0004] 

[Problem(s) to be Solved by the Invention] Although it is possible to establish a hole in the center section of the 
float lid, and to drop coffee liquid in direct JAGU through the inside of the hole in order to prevent the rebound 
phenomenon of the coffee liquid which fell on the float lid, in a bore diameter with small extent which does not 
cause trouble to an antioxidizing operation, it cannot prevent the liquid distributed at the time of fall falling and 
rebounding upon the method of the outside of a hole, or floating and remaining on a lid. 
[0005] Then, this invention makes it a technical problem to offer JAGU for electric coffee percolators which 
there is no trouble in the antioxidizing operation with a float lid, and coffee liquid moreover floats, and does not 
fall on a lid front face. 
[0006] 

[Means for Solving the Problem] In order to solve the above-mentioned technical problem, this invention 
consists of a float lid for antioxidizing contained inside the JAGU body, and that lid and the above-mentioned 
JAGU body. While surrounding the above-mentioned opening on the inferior surface of tongue of the above- 
mentioned lid and attaching the upper limit of a guidance cylinder in it in JAGU of the electric coffee percolator 
which extract opening of an electric coffee percolator makes face caudad opening prepared in the above- 
mentioned lid, and received coffee liquid The lower limit section of this guidance cylinder was wide opened 
inside the above-mentioned JAGU body, and the configuration which fitted the above-mentioned float lid into 
this guidance cylinder free [ vertical movement ] was adopted. 

[0007] According to the above-mentioned configuration, in order that the coffee liquid which flowed in the 
JAGU body may fall the interior of a guidance cylinder, coffee liquid floating, and falling or remaining on a lid is 
prevented. 

[0008] Moreover, when the configuration which attached the upper limit section of the above-mentioned 
guidance cylinder in the above-mentioned lid free [ attachment and detachment ], and attached the flange for 
****** of the above-mentioned float lid in the lower limit section of this guidance cylinder free [ attachment and 
detachment ] is adopted, there are facilities which can remove a guidance cylinder at the time of care and 
cleaning. 

[0009] Furthermore, if the configuration which contained the auxiliary float lid free [ vertical movement ] is 
adopted as the interior of the above-mientioned guidance cylinder, oxidation of the coffee liquid in a guidance 
cylinder can also be prevented. 
[0010] 

[Embodiment of the Invention] Hereafter, the operation gestalt of this invention is explained based on a 
drawing. The installation section 2 is formed in the body 1 of an electric coffee percolator, and the electric 
coffee percolator of the operation gestalt shown in drawing 1 is projected above a water tank 3 and the 



installation section 2 in the upper part of the body 1 of an electric coffee percolator, and the basket 4 for a 
c(&ffee extract is formed. The heating unit 5 (refer to drawing 3 ) for hot-water supply was connected to the 
wbter tank 3, the hot-water supply pipe 6 began to be prolonged on the basket 4 from the heating unit 5, and 
the delivery 7 of the hot-water supply pipe 6 has faced on the basket 4. 

[d01 1] Moreover, the steamy generating section 8 is connected to a water tank 3, and the delivery pipe 9 of the 
steam as a medium for preheatings begins to be extended from the steamy generating section 8, and it 
connects with the preheating room 1 1 established in the periphery of a basket 4. The above-mentioned steamy 
generating section 8 is formed in the interior of the installation section 2, and also performs an incubation 
operation of JAGU 12 laid on the installation section 2. 

[0012] Above-mentioned JAGU 12 consists of a JAGU body 10, and a lid 13, the guidance cylinder 21 and the 
float lid 24. Toride of an illustration abbreviation is attached to the JAGU body 10. The spherical-surface 
section 15 for spilling prevention is formed in the center section of the lid 13, and the opening 16 which 
consists of two or more slits is formed in the perimeter of the spherical-surface section 15. The center of the 
spherical-surface section 15 is located directly under the extract opening 17 of a basket 4. 
[0013] On the inferior surface of tongue of the above-mentioned lid 13, the engagement pawl 18 of two or more 
L form is formed in the surroundings of opening 16 (refer to drawing 2 ). The guidance cylinder 21 which has 
the taper section 19 by which upper limit was extended so that the above-mentioned opening 16 could be 
covered is attached in the inferior surface of tongue of a lid 13. That is, after forming two or more partial 
flanges 22 in the upper limit of the taper section 1 9 and carrying out alignment of the partial flange 22 to 
spacing of the above-mentioned engagement pawl 18, it engages with the engagement pawl 18 free 
[ attachment and detachment ] by carrying out necessary include-angle rotation of the guidance cylinder 21. 
[0014] Near the inner base of the JAGU body 10, the lower limit section of the above-mentioned guidance 
cylinder 21 reaches, is opened wide, and the flange 23 for ****** ****s it in the lower limit section, and it is 
attached in it free [ attachment and detachment ] with means, such as a stop and bayonet fitting. To the above- 
mentioned guidance cylinder 21, fitting of the vertical movement of the float lid 24 is made free, and ejection is 
prevented with the flange 23 for ******. 

[0015] The float lid 24 is a lightweight plastic sheet, and in order to give necessary reinforcement, the rib 25 for 
reinforcement and 25' are formed in an inner circumference edge and a periphery edge. Moreover, in case it 
begins to pour out the coffee liquid in JAGU 12, in order that the float lid 24 may incline a little and coffee liquid 
may enable it to pass easily, a necessary clearance is prepared between the inner skin (namely, inner skin of a 
rib 25) of the float lid 24, and the peripheral face of the guidance cylinder 21 . 

[0016] in order are above and for this to extract coffee liquid, it usually passes along the electric coffee 
percolator of an operation gestalt, and it puts water into a water tank 3, covers a basket 4 with a paper filter 26, 
and puts coffee powder into it. JAGU 12 is laid on the installation section 2. Next, it energizes in a heating unit 
5 and the steamy generating section 8, and water for a coffee liquid extract is boiled in a heating unit 5. 
Moreover, water is boiled in the steamy generating section 8, and the steam for preheatings is generated. The 
steam generated in the steamy generating section 8 is supplied to the preheating room 1 1 through a delivery 
pipe 9, and heats beforehand a basket 4, the coffee powder of the interior, etc. Time control is performed so 
that the regurgitation of the molten bath where generating of the steam which performs a preheating extracts 
may be preceded. 

[0017] Thus, when the preheating of a basket 4 was completed, a molten bath is breathed out from the delivery 
7 of the hot-water supply pipe 6, and the extract of coffee liquid is performed within a basket 4. In this case, 
although the original molten bath breathed out from the hot-water supply pipe 6 is not necessarily an elevated 
temperature, it is compensated by heat, such as the basket 4 by which the preheating is carried out, and 
coffee powder, and serves as a desired elevated temperature. 

[0018] The coffee liquid which fell in the spherical-surface section 15 from the extract opening 17 of a basket 4 
passes opening 16, without rebounding, and is stored in the JAGU body 10 through the guidance cylinder 21. 
It goes up, while it floats as coffee liquid increases in number, and a lid 24 covers the oil level. Since most oil 
levels are covered by the float lid 24 and contact to air is avoided, oxidation of coffee liquid is prevented. 
[0019] Since the coffee liquid which fell from the extract opening 17 of a basket 4, and flowed into opening 16 
is collected in the taper section 19 and the body of the guidance cylinder 21 is fallen, coffee liquid does not fall 
directly on the float lid 24. 

[0020] Since it touches with air, in order to lessen the touch area, as for the coffee liquid inside the guidance 
cylinder 21, designing as small as possible is [ the bore of the guidance cylinder 21 ] desirable. 
[0021] Moreover, in order to prevent contact to air much more certainly, you may make it contain the auxiliary 
float lid 27 in the guidance cylinder 21 to drawing 1 , as an alternate long and short dash line shows. In this 
case, in order that the auxiliary float lid 27 may prevent slipping out caudad, it is desirable to form a grid 28 in 



the bore of the flange 23 for ******. 

[01022] When beginning to fill a coffee cup etc. with the coffee liquid within the above-mentioned JAGU body 
1p, Toride (illustration abbreviation) is grasped, JAGU 12 is removed from the installation base 2, and It leans 
tqi the tap 29 side prepared in the lid 13. If it does so, since the float lid 24 will also incline a little around the 
guidance cylinder 21, the clearance between the peripheral face and JAGU body 10 inner skin becomes large, 
and the coffee liquid of the lower part of the float lid 24 flows out. 

[0023] In addition. In case JAGU 12 is washed, the guidance cylinder 21 Is demounted from a lid 13, and It 
floats from the guidance cylinder 21 further, and a lid 24 and the auxiliary float lid 27 can be removed (when 
using it), and can be performed. 
[0024] 

[Effect of the Invention] As mentioned above, according to this Invention, there is no coffee liquid which 
scatters on a float lid or remains since it was made to drop the interior of a guidance cylinder about the coffee 
liquid which flowed from opening of JAGU, and all the coffee liquid that flowed can be stored in the interior of 
JAGU under a float lid. 

[0025] Moreover, by putting in an auxiliary float lid in the above-mentioned guidance cylinder, the touch area of 
coffee liquid and air decreases further, and can raise the antioxidizing effectiveness. 



[Translation done.] 



